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To all whom i may eoncern:

Be it known that I, Jouxw IL "ILBERT, )
citizen of the United ‘Stfztﬂq, residing at Balti-
more, in the State of Maryland, “have in-
vented certain new and wseful Imm ovement
in the Art of 1 impro ving the Odor of Vec‘o—
table Qilg, of which the 'mk‘\mna is a speci-
fication.

Thisi mvemlou velates to th
ing the oduv of oils.

The oil produced from cotton-seed enber
,umelv into varicus food compounds, such

e art of improv-

as

tard mmpmmd When cotlon-seed \)11 or
m*ﬂ' cmnpoum " having sotton-sead oil as
one of the prineipal ingredients, is heated m

g

& pan in the manner that hog’ e lard is com—
movﬂv heated in & frying pan, an odor s de-
veloped that is obgqunabl fvns odor 18
characteristic of the cobfon- . ml, and is
ﬂlwa s ROt ticeable when b
oil or to the food article that vontains this
oil. On the other hand it is well known that
certain animal fats and oils, such as }mcr 8
lard and beef fat, de.not develop objection-
able odors when lieat is applied at (,ho time
of cooking.

in re Ldelmd hog fat the open kettie.
process to pz'odave lard about 280 degrees ¥
of heat may be safely ased without burning;
&t this temperature it has been found that

any bacteria or mwm-l s conb tained
i tha animai fat will be destroved. In this

“rendering”’ op“mtlmi the Wntv“les of ani-
mal tlSSdB in the fat is the first to be affected,
and this tissue at the vempclaume named be-
comes slightly brown, and rises to the sur-
face from “which it may be skimmed. When
o suitable quantity of this br owned animal
tissue has Deen cohected it is put in & press

while hot, and the lard is expressed from 1’&,
and the caked mass of animal tissue left in
the press as wsuhmm conuhmtes what is
known as “crackling.”’ At the mew% ti
the known uses to which ¢ crackling is p1 b
as » cheap material in soap-m i
tevial in the manumctme oi
ingre dl enb in Jom‘a,
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imeasure the essence or ﬂavomng material

that gvres character to the lard or rendered
animal fab,~—for instance, the hog crackling
contains the Bavoring essence that is recog-
nized by the olfac,torv sense when purs, sweeb
far d is heated in a frying pan.

An ongeCU of this mventmn i8 o promde a
process for zmnrovm@; the nasural odor or
lavor of wm@ table on. such a3 cotwn—beed
and other oil suitable for foed uses, by im-
pm‘:mo to it the odor or flavor characteristic
of f it esh animal crackling.

The inventive idea involved in my present
vention iz o utilize the ce, oln. ar
flavor thet resides in what is }\Lo M oas ani-
mal “ecrackling’’ to improve the odor of
vegetable oil. By the process hereinafter
deseribed the vegetable oil will fake up,
assimilate, and become imbued with the
more nleawm t and wmore dv sirable m3sence,
osdor AI‘LVO” of anin rekili and thus
the vnomame oil will be freed of the objec-

CbSCP

e

»3 5

tion to it that has 111‘5110%0 arisen when the”

odor is developed by heat ai the time of
cooking.

In earryn esswith he“tw ake
advanta ﬂ(‘»“mb]'\ O,A, suel

as omtm»s%q ml W ;H ﬁta
of hest without bumm@ or
wlwcd, than rendered | ;
or i ’13@@1
1 deem it the better course, but net esser
fﬂ t6 prepare the hard, celved mass 01

mm‘mmff” that cemes from the press, by
bre@mnv i up and grinding it in a a suitable
mill. When ground the cmoklmg will have
s somewhat similer appearance to finely
around roasted coffees

With these &«;planqtmns, s descripeciy of
the process willmow be made.

AP_‘} guantity of the vegetable 01% may be
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treated at & time, dcpfmdmv on tnc ppara-
tus or the facilities 6t hand Tt will b as- |
summd. for the purposes of illustr "L on and

this ds ‘;smxm,lo-h h‘m‘ﬁa cne
I

hindred 'mmads of
cobton &

s 18 the gusniity to'b
is &8 mhmw The cotton-seed
e oil, s put in g suitable
7 ‘one. to which heat mey be
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. of ol and crackling may be varied somewhat '
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applied; the exact degree of temperature is
not essential, but the vegetable oil must not
be heated high enough to burn; it may
safely be heated to from 350 to 380 degrees
F. Of course where heat is used & thermom-
eter should be employed. Fresh, sweet ani-
mal crackling is added by sprinkling or other-
wise immersing it into the oil,—a suitable

roportion of the crackling I have found to
Ee about five per cent. by weight, that is to
say, where 100 pounds of vegetable oil is be-
ing treated about 5 pounds.of animal crac-
kingmaybeused. Of course the proportions

according to the Judgment gf the operator.
The heat, if used, may be applied to the oil

- before'the crackling 1s added, or the érac-
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" employs heat, it is to be understdod that
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kling may be added to the oil and the heat ap-
plied afterward. When the heated oil has
reached the temperature desired, not exceed-
ing 350 to 380 degrees F. the heat should be
cut off. ‘While the crackling is being added
the oil may be agitated to thoroughly dis-
tribute the crackling throughout the mass of
oil, but this is a matter for judgment on the
part of the operator. After the vegetable
oil and crackling have been together a short
ighest degree of heat here named has-been
employed, the blending may be considered
as completed, and the next step in the proc-
ess is the separation of the crackling from the
oil. . Where this separation is to be effected

by filtration the hot oil and crackling should.
be transferred to afilter to remove the crac--

kling and leave the cotton-seed oil perfectly
clear, and changed only in respect to the
odor. The flavoring of oil with the essence
of the animal crackling does not increase the
weight or bulk of the oil. When finished the
cotton-seed oil will have the agreeable odor
of sweet-fresh animal crackling, and may be
used for any food articles, such as the so-

called lard compound. Whenever this. im-
proved oil, or any food compound containing.

the improved cotton-seed oil, is subjected to
heat in a frying pan, or otherwise, it will de-
velop the same odor or flavor as that.from
heated fresh hog’s lard, or heated fresh beef-
fat, as the case may be.

While the process as described to this point

heat: is not essential and may be dispensed
with; if heat is not employed to promote the
process then the period of time for keeping
the vegetable oil and animal crackling to-
gether to effect the blend should be consid-
erably extended according to the limpidity
of thewil. :

In the process as hereinbefore described
the step for separating the oil and erackling
is filtration, but this step and the desired

“geparation may be effected without filtering

the oil to stand until the

by merely allowin{;
kling precipitate, and”then

Rarticles of crac

Eeriod, say five or ten minutes where the’

929,845

drawing off the clear oil. The appended
claims should therefore be read with this dis-
tinet understanding. : '
What has here been stated with reference
to hog ‘‘crackling’’ as affecting and improv-
ing the odor of cotton-seed oil, or other vege-
table oil, is also true of beef crackling. The
process, when using beef crackling, would be
the same as hereinbefore described for hog
crackling, and the result of improving the
odor would' be substantially the same—the
only difference iir the result would be that,

} the beef crackling waquld give to the vegeta-

ble oil the odor or flavor characteristic of ren-
dered beef fat. - o .
The terms ‘‘essence, odor or flavor” have
been used in the specification to describe the
characteristics of the animal crackling with
which the vegetable oil becomes imbued; all
of the three words row referred to are meant

‘to describe the same desirable properties of

the crackling. :
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The improved cotton-seed oil may be used -

for the production of-any food product or
food compound, and when either the oil or
compound is heated the objectionable odor
of cotton-seed will not be perceptible in a de-
gree that is objectionable. - e

Tt will be understood that the essential-
idea of this invention is to impart to cotton-

90

seed oil, and other vegetable oils, the essence, -

odor or flavor characteristic of fresh animal
crackling, and that the steps herein de-
scribed of mixing with the oil whether heated
or not, fresh animal crackling, and then sepa-~
rating the oil and crackling, is one of perhaps
several ways in which the desired end may
be accomplished. .

Having thus described my invention what
I claim and desire to secure by Letters Pat-
ent is,— .

1.. The process of improving cottonsseed
oil, consisting of mixing with the oil fresh
animal crackling so as to imbue the oil with
the essence, odor or flavor residing in the
crackling, then separating the oil and crac-
kling.

2. The process of improving the odor of
vegetable oil consisting of heating the vege-

‘table oil in a suitable vessel to a temperature
‘less than that at which the oil Wouf

d burn,
and mixing or immersing in the heated oil
animal crackling so as to imbue the said oil
with the essence, odor or flavor of the crac-
kling. '
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3. The process of treating vegetable oil -

consisting of heating the vegetable oil in a
suitable vessel; mixing or immersing in the
oil animal cracklings then filtering the oil to

remove the said crackling.

4, The process of improving cotton-seed .
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oil, consisting of mixing with the oil fresh..

hog-crackling; having the oil in a heated
condition during at least a part of the period
that the crackling is mixed with. it, and
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finally separating the oil from the cracl;lin‘g, In testimony whereof I affix my signé,ture
whereby the oil is imbued with the odor | in presence of two witnesses. -
characteristic of heated fresh hog’s lard: : :

5. The process of tre&tinlf vegetable oil, - - JOHN H. -FILBER?'
¢ consisting of heating the oil, and then im- | Witnesses: '

arting to the heated oil the essence, odor or Cuarizs B. MANN, Jr., -
avor of fresh animal crackling. G. Ferpinanp Voer.



